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Savoury Onion Muffins with Cherry
Tomatoes and Basil

czas przygotowania: 60 min
  

poziom trudności: trudny

Fluffy savoury muffins with golden fried onions, juicy cherry tomatoes and aromatic fresh basil. Perfect as a snack, a light lunch or a
delicious addition to a party buffet.

Składniki

Plain flour – 340 g

Potato starch – 35 g

Salt – 1 tsp

Gellwe Baking Powder – 2 tsp

Gellwe Baking Soda – 1 tsp

Milk – 400 ml

Oil – 250 ml

Large eggs – 2

Large onion – 1

Oil, for frying – 2–3 tbsp

Cherry tomatoes – 20

Fresh basil – 1 tbsp

Sposób przygotowania


